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Peter Max Pinot Noir 
Bottles produced: 13933 

A wonderfully balanced and complete Pinot with a more classic and savoury profile than the 2012. 
Floral notes, with raspberry, black cherry and forest floor are all present in a complex nose. The 
palate is intense and tightly wound with bright acidity and firm tannins. 

Vinification 

Naturally fermented with 75% of the fruit de-stemmed and the remainder left as whole clusters. 
Extraction is kept to a minimum during active fermentation with a total time of 4 weeks on the 
skins. 

Technical Analysis 

pH 3.53 
alc% 13.64% 
Total acidity 5.5 g/l 
Total sulphites 64 mg/l 
Residual sugar 2.4 g/l 

Cuvée Cinema Pinot Noir 
Bottles produced: 2933 

Reflects a great vintage. Black fruit, earth and an obvious but not too discordant note of oak 
(matured for 11 months, 30% new oak). Rich and full with soft but sufficient acidity and relatively 
smooth tannins. 

Vinification 

Fermented using only native yeasts with a ratio of whole clusters (15%) to whole berries (85%) in a 
stainless steel tank. The total time in tank was 28 days with a 14 day post maceration. The wine was 
then transferred to barrel where it remained for 11 months before bottling. Minimal sulphates were 
used in the vinification of this wine. 

Technical Analysis 

pH 3.59 
alc% 13.36% 
Total acidity 5.2g/l 
Total sulphites 48mg/l 
Residual sugar 2.9 g/l 



Bona Fide Pinot Noir 
Bottles produced: 2189 

Bright cassis and cherry notes, with spice and a slight smokiness lead to a rich and generous palate 
with supple fruit and full grippy tannins. Integrated and ready to drink, but will improve into 2020. 

Vinification 

Fermentation occurs spontaneously with no commercial yeasts added. There was a 40% whole 
bunch component with the rest de-stemmed but left intact as whole berries. Total time on skins was 
4 weeks where after the wine spent 11 months in French Oak barriques. 

Technical Analysis 

pH 3.52 
alc% 14.3% 
Total acidity 5.3g/l 
Total sulphites 39mg/l 
Residual sugar 2.7 g/l 

Mabalel Pinot Noir 
Bottles produced: 2112 

This is the first vintage of this wine and the first Pinot Noir produced in this valley. A site all about 
elegance and freshness. Lighter and more feminine than other Pinots in the range. Dried petals, 
violets and bright cherry notes lead to an elegant and refined palate with very fine tannins and a 
fresh finish. 

Vinification 

Mabalel 2013 was fermented using only native yeasts and, unlike the other Pinots in the range, the 
fruit was completely de-stemmed. The total time in tank was 28 days with a 14 day post maceration. 
The wine was then transferred to barrel where it remained for 11 months before bottling. Minimal 
sulphates were used in the making of this wine. 

Technical Analysis 

pH 3.59 
alc% 13.36% 
Total acidity 5.2g/l 
Total sulphites 44mg/l 
Residual sugar 2.5 g/l 



The Agnes Chardonnay 
Bottles produced: 5169 

The fifth vintage of The Agnes and the best yet. Complex and layered, an expressive nose of 
nectarine, apricot, lime and lighter, floral notes. The palate is fresh and succulent with great 
natural acidity and an intense fruit core. 

Vinification 

The Agnes is produced using the traditional method of transferring the whole grape clusters 
straight from harvesting into the press and running the juice off into a settling tank and then into 
225-litre French oak barrels. The juice then ferments naturally in barrel, where it remains for 9 
months before bottling. No SO2 added prior to fermentation. 

Technical Analysis 

pH 3.32 
alc% 13.46% 
Total acidity 6.2 g/l 
Total sulphites 73 mg/l 
Residual sugar 1.9 g/l 

Clay Shales Chardonnay 
Bottles produced: 3241 

Classic flint on the nose with floral, lemon pear and peach notes. The palate is beautifully balanced 
with a lovely play between fruit core and steely backbone. There is also a saline element and a 
succulent, juicy texture adding to the complexity of the wine. 

Vinification 

Whole-bunch pressed. No enzymes, SO2 or commercial yeasts were added at pressing. After 
overnight rough settling the juice was sent to barrel. Fermentation and ageing took place over 10 
months, all in 228L barrels, with 10% new oak and the remainder 3 to 6 years old. 

Technical Analysis 

pH: 3.45 
alc%: 13.47% 
Total acidity: 5.6 g/l 
Total sulphites: 78 mg/l 
Residual sugar: 1.4 g/l 


